[Mycotoxins in food: legislation and thresholds.].
Mycotoxins are chemical substances produced by fungal species belonging mostly to Aspergillus, Penicillium and Fusarium , and having a toxic effect on humans and farm animals. In recent years health authorities have dedicated much attention to food contamination by mycotoxins, especially with regards to aflatoxins, fumonisin, ocratoxin A, patulin, trichothecenes e zearalenone. The current European legislation CE n. 1881/2006 and n. 1126/2007 establish the maximum levels of mycotoxins allowed in human food. Despite the existence of such legislation, regulations regarding certain products are not very clear (i.e. milk products). More interest should be paid to these food products in terms of regulations and testing.